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IMPLEMENTASI QFD UNTUK PENGEMBANGAN PRODUK DI FOOD 




Quality Function Deployment (QFD) telah banyak digunakan oleh berbagai 
macam industri untuk meningkatkan kualitas produk termasuk dalam industri 
pangan. Hingga saat ini, masih belum terdapat literatur yang memetakan sejauh 
mana implementasi QFD di industri pangan dilakukan yang membahas mengenai 
aspek tingkatan fase QFD yang diimplementasikan, integrasi QFD dengan metode 
lain, jenis produk makanan yang dikembangkan, dan lingkup implementasi QFD 
terhadap rantai pasok. Penelitian ini menggunakan Systematic Literature Review 
untuk memetakan perkembangan QFD dalam mengembangkan produk pangan. 
Review dilakukan terhadap 15 jurnal yang membahas mengenai implementasi 
QFD pada produk pangan. Hasil penelitian menunjukkan bahwa QFD telah 
diimplementasikan pada semua kategori produk pangan NOVA. Adapun HOQ 
menjadi matriks yang paling banyak digunakan peneliti dalam pengembangan 
produk pangan. Selain itu, beberapa penelitian menunjukkan adanya integrasi 
metode QFD dengan metode lain seperti AHP, Fuzzy, Kano dan beberapa 
penelitian melakukan modifikasi terhadap kerangka QFD. Adapun respon teknis 
yang diberikan untuk mengembangkan produk pangan diimplementasikan secara 
beragam mulai dari manufaktur, supplier maupun retailer. Sejumlah temuan lain 
juga didapatkan dalam penelitian ini seperti mengenai atribut sensoris dan 
pengujian sensoris. 
Kata kunci: QFD, Quality Function Deployment, Pangan, Pengembangan 




Quality Function Depoyment (QFD) has been widely used by various industries 
include food industry to improve product quality. Until now, there is no literature 
discuss about the implementation of QFD in the food industry from several 
aspects such as the level of QFD phases that are implemented, integration of QFD 
with other methods, types of food products developed, and the scope of QFD 
implementation in the supply chain. This study uses a Systematic Literature 
Review to map the development of QFD in developing food products. The review 
was conducted on 15 journals that discussed the implementation of QFD in food 
products. The results showed that QFD has been implemented in all categories of 
NOVA food products. The HOQ is the matrix that is most widely used by 
researchers in the development of food products. In addition, several studies have 
shown the integration of the QFD method with other methods such as AHP, 
Fuzzy, Kano and several studies have modified the QFD framework. The 
technical responses given to developing food products are implemented in various 
ways, starting from manufacturers, suppliers and retailers. A number of other 
findings were also obtained in this study such as regarding sensory attributes and 
sensory testing.
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